PAGE  
[image: image1.png]




Panna Cotta

Ingredients (for 12 little bowls):

750 cc. of cream (almost 3 cups)

300 gr. Of powder sugar (1 cup)

1+ 1/2 dl f milk (1/2 cup)

some drops of vanilla

5 sheets of jelly.

Put the 5 sheets of jelly I cold milk for at least 15 minutes.. Mix together cream, powder sugar, and vanilla drops and heat on low fire; never let the mixture boil. Turn off the fire and add the squeezed jelly; stir till the mixture becomes smooth. Pour in small bowls and let it cool in the fridge for at least 2 hours. Then serve with wild fruit sauce or caramel.
Wild fruit sauce

Mix blueberries, blackberries and strawberries with sugar and add some maraschino (you might as well use some sweet fruit liquor). Cook for some minutes and let it thiken.
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